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PIZZA PIZZAZZWe’ll kick it off with our Singapore 
Noodle Salad. I’m a huuuuuge fan of this 
salad. It’s super simple, but oh so tasty, 
the perfect side for any bbq’ed meal. We 
take vermicelli noodles and toss them in 
a slightly spicy Asian dressing with diced 
peppers and green onions. Reg.$1.49/100g
Next up, our soup this week will be a 
Chicken, Orzo & Rapini Soup. It’s 
impossible to feature this soup and not 
tip our hat to our former employee, ‘Lil’ 
Debbie, who worked in both our bakery 
and our café. Many of you must remember 
both her excellent customer service and 
her atrocious Americanized pronunciation 
of ‘coffee’ (kwahawFEE!) She brought 
this idea to Kulam, it’s tantamount to 
a chicken noodle, with orzo instead of 
spaghetti and delicious bits of rapini. 
Mmmm! Reg.$8.99/900ml
Next, we’ll have Beef Stroganoff. A rich 
beef and mushroom stew that is perfect 
served over creamy mashed potatoes or 
egg noodles, with a dollop of sour cream. 
Reg.$14.99/500g
One of our long-time faves here, Evan’s 
Smoked Salmon. The origins of this go 
way back to our Markham location. One 
of our regular customers would go on 
annual fishing trips to Alaska to catch 
salmon as they ran. He’d give us the fish 
to fillet and prepare for him. One year, 
he left us a few sides of his catch and 
told us to “surprise him”. Evan decided 
to go all out and actually bought a full 
smoker, cured the fish and smoked them 
for him. This is actually a warm-smoked 
salmon, meaning that we cook the fish as 
we smoke it, not just flavour it with the 
smoke (which becomes lox, those thin 
slices that go on bagels). As we had a full 
smoker and not much to do with it, we 
started doing salmon for our counter, it 
became a massive success and has become 
one of, if not the signature Village Grocer 
specialty. Reg.$6.99/100g
Our chef’s salad of the week will be a 
Grilled Chicken Caesar. Slices of white 
meat with romaine lettuce, smoked bacon, 
croutons, parmesan, lemon and of course, 
my grandmother’s Caesar dressing. 
Reg.$14.99/container
Our sous vide of the week will be a Grilled 
Ribeye Steak in a Porcini Mushroom 
Sauce. Pop the vac-packed bag in a pot 
of boiling water, it takes ten minutes to 
cook in there, just enough time to whip 
up a little salad and pour yourself a glass 
of wine. Reg.$8.99/100g
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With Thanksgiving just 
around the corner its time 
to start thinking turkeys! 
Give us a call in advance to 
place your turkey orders. 
Our Smoked Turkey order 
deadline is September 28th!

Don't delay, order today! 

We’re keeping it real seasonal this week with an 
abundance of autumnal apple-ly awesomeness. 
First off, we’ll have Wellesley’s Apple Cider 
(Reg.$8.99/jug). We’ve been waiting for weeks 
for them to do a fresh pressing and it’s finally 
in. They also produce a delicious Concord 
Grape Juice (Reg.$10.99/jug) as well, that 
we’ll be featuring. 
We’ll also have Greaves Chili Sauce 
(Reg.$4.99/jar). This is the closest thing to 
my grandmother’s chili sauce that we’ve found 
to date. We still have her recipe but try as 
we might, it just doesn’t turn out the same 
without her deft hands making it. But this is a 
very, very close second!
Lastly, for you healthy snackers out there, we’ll 
have Martin’s Apple Chips (Reg.$4.99/bag). 
These are crispy, dehydrated apples, nothing 
artificial or fried, just the sweetness of apples 
with an awesome crunchy texture. 
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MACINTOSH APPLES

As much as I love eating a crisp apple in the fall, I 
love them even more covered in sugar and spices 
and baked into something delicious. We thought 
the arrival of the macs would be the perfect 
time to produce some of our favourite fall time 
favourites.
Apple Pies – What better place to start than the 
quintessential apple classic? Slices of local apples 
tossed in fall spices, put into our homemade 
pastry and covered in either a lattice or crumble 
topping. Available baked or frozen. 
Reg. $ 12.99 each
Caramel Apple Danishes – Danishes filled with 
cream cheese and sliced apple slow-roasted in 
caramel and spices. Reg. $3.99 each
Apple Caramel Coffee Cakes – Our über-moist 
coffee cake studded with pecans and slices of 
fresh apple, finished with caramel and crushed 
pecans. Reg. $19.99 each
Harvest Cookies – We’re not able to make these 
throughout the summer as they crumble in the 
humidity and we’re left selling the crumbled bits 
as granola. These are the silver lining to summer 
being over! Super simple recipe of oats, dried 
cranberries, walnuts and pumpkin seeds. 
Reg. $2.99 each

We’ve posted our Thanksgiving menu on our website, 
so make sure to get your orders in for pumpkin pies 
and all that fall time goodness. Our order deadline will 
be Thursday October 4th @ 4:00 pm. Give us a call in 
advance to place your order.

HONEY GARLIC 

VILLAGE GROCER JOB FAIR
It Takes A Village! We are looking for full-time and part-time staff to join our team for the following 
positions: Cashiers, Deli and Bakery Service, Assistant Baker, Pizza Chef, Floral Designer, Meat Service 
Clerk, Butchers, Grocery Clerk, and Custodian/Building Maintenance. Join us this Sunday, September 
23rd from 9:00am to 1:00pm for our “VG Job Fair” in our Upper Level Kitchen Studio. Bring a copy of 
your resume with two references as we’ll be conducting on-site resume reviews.

Our pizza of the week will be using all those 
leftover bits of the Smoked Salmon on our 
awesomely crunchy pizza crust, 
slathered in a dill cream sauce 
with peppery arugula on top. 
Featured at:

They’re in, they’re finally in! Local Mac Apples more so than anything else 
herald the arrival of autumn. While these are available most of the year, it’s 
this time and the next month or so that they are at their peak. 
The perfect balance of sweetness and tartness with a softer, 
supple flesh. Featured at:

This is something I’ve wanted to feature for a 
while, inspired by my cousin, Harrison, who 
would go to a sub shop and order a double 
meatball sub. The poor employee would 
always panic as there is no possible way to fit 
in all that meat, it would always be a disaster 
to serve and even a bigger mess for Harrison 
to eat. We’ll be making delicious Meatball 
Sandwiches of our own this week, that will be 
amply filled without doubling up on the meat. 
Beef and pork meatballs, seasoned really simply 
with local garlic, Italian parsley, parmesan, salt 
and pepper, simmered in homemade red sauce 
served in our panini bun 
with a heaping spoonful of 
parmesan. Featured at:

One of our more underrated sausages in 
my opinion. A mellow garlicky flavour 
with a lingering sweetness. Love this with 
a dollop of mustard and 
lots of sauerkraut in a bun.
Regular: $6.99/lb

BARRAMUNDI LOCAL

We’ll have a selection of Chicken Breasts, both plain and 
marinated, all free-range and air-chilled, sourced locally just 
up the street from King Capon Farms. Three flavours to 
choose from: our top-selling Maple Mustard, our Hyatt BBQ 
(a curried BBQ sauce of sorts, my personal 

fave) and Jerk. Also available 'au 
naturel'. Reg. $12.99/lb

Related to sea bass, used broadly in Thai cuisine, this white 
fish is mild, sweet and succulent, prized for its clean, buttery 
flavour and meaty texture. Also of note, 
Barramundi is as high in omega-3 fat as 
wild salmon. 
Featured at:

CAULIFLOWER
The Cauliflower has been incredible for the 
last few weeks, and they only get better as the 
nights get cooler. Colossal heads of pristine, pearl 
white cauliflower grown within a minute’s drive 
from my parents house, from our friends at the 
19th Avenue Farmers Market. We’ll have those 
super funky looking purple, 

orange and green cauli as well, a 
great way to add some colour to your plate. 
Featured at:

S'IL VOUS PLAIT!
We’re feeling French this week and we’re 
featuring a delicious duo of ‘fromages’. The 
first is a Bleu d’Elizabeth (Reg. $9.99/100g), 
from the town of Sainte-Élizabeth-de-
Warwick in Quebec. A crumblier blue with a 
pinch of saltiness, lots of oomph! The second 
is actually from France, a Brie de Meaux 
(Reg. $8.99/100g) from the Brie region just 
east of Paris Bleu D’Elizabeth. This cheese 
was first awarded the best European cheese, 
“the King of Cheeses” all the way back in 
1814.The creamiest of creamy bries, slightly 
funky flavour, pick one of our 
Blackbird baguettes on Friday 
or Saturday to enjoy this to its 
fullest. Both featured at:

We’ll have a trio of frozen specials this week. 
First off, we’ll have our Leek and Potato Soup. 
Delicious hardy, fall classic. (Reg. $8.99/900ml)
We’ll also have our Pork Tenderloin in 
Mushroom Sauce and our Pork Tenderloin in 
Three Peppercorn Sauce (Reg. 
$21.99/8x5 foil). Slices of tender 
roasted pork in our homemade 
sauces. All featured at:

TURKEY ORDERS 

4476 16th Ave. (Just W. of Kennedy) 
 905-940-0655

Hours: Mon. ~ Fri. 8:00-8:00 | Sat. 8:00-6:00 ~ Sun. 9:00-6:00

 www.thevillagegrocer.com

SPECIALS IN EFFECT FROM THURSDAY TO CLOSE, SUNDAY SEPTEMBER 23

twitter.com/villagegrocer  
facebook.com/thevillagegrocer.unionville  
instagram.com/thevillagegrocer
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